Direct plating, selective enrichment, and cold enrichment followed by secondary selective enrichment procedures were compared for detecting and enumerating Listeria monocytogenes in chopped cabbage stored at 5°C for up to 64 days. Addition of Fe3+ to solid media enhanced detection of the organism. Cold enrichment (5°C) in nutrient broth and brain heart infusion broth followed by secondary enrichment (48 
Listeria monocytogenes is present on vegetation (6, 7, 9, 11) , some of which is destined for human consumption. Vegetables which may be contaminated on the farm or during prolonged cold storage without subsequent cooking represent vehicles for transmission of listeriosis.
Contaminated foods that have caused listeriosis have been largely of animal origin. However, a large outbreak (41 cases) has been documented (9) in which cabbage was the incriminated source of L. monocytogenes. Experiments in our laboratory have shown that the microorganism can grow on refrigerated cabbage and in cabbage juice over a wide pH range and with up to 5% NaCl (1, 2) .
To date, a comparison of methods for detecting and enumerating L. monocytogenes from vegetation has not been reported. Presented in this paper are the results of an investigation of selected media and methods for detecting and enumerating the organism in refrigerated chopped cabbage.
MATERIALS AND METHODS
Strain used and preparation of inoculum. Colonies of L. monocytogenes formed on MLA were 1 to 2 mm in diameter with a dense, nearly white center changing to slightly bluish-grey toward the circumference. Colonies were relatively easy to distinguish from those formed by other microflora in the cabbage.
While most other test media supported good growth of pure cultures of L. monocytogenes, the colonies formed by the microorganism were often visually indistinguishable from colonies formed by other bacteria present on the cabbage. This problem was magnified after 39 and 64 days of storage, when the total aerobic plate count had increased to >109/g. The Henry method of oblique lighting (5) was not particularly useful in detecting L. monocytogenes colonies. Other bacteria present in uninoculated cabbage also gave a characteristic blue color when examined by this procedure.
The lactic acid bacterial population reached 2.6 x 108 CFU/g on day 25 of storage and then declined substantially at 39 and 64 days. The presence of these or other types of bacteria in cabbage did not appear to inhibit the proliferation of L. monocytogenes during the 64-day storage period. The microorganism is not particularly sensitive to low pH in stored cabbage (2) .
Results from experiment 1 led to the conclusion that direct plating of cabbage samples onto solid selective and semiselective media is not an acceptable procedure for the detection and enumeration of L. monocytogenes. Experiment 2 was therefore conducted to test the suitability of selective enrichment broths for enhancing the growth and detection of L. monocytogenes in cabbage. Direct 
